These cooperatively owned canneries serve as the balance wheel of the berry-growing industry in the section. Without them the growers would be in a very precarious state, as through these canneries they are able to dispose of all berries that for various reasons can not be shipped fresh at a profit. During periods following protracted rains, when berries are too soft for shipping, they are utilized for canning purposes and are not a total loss to the grower, as would necessarily be the case without canning facilities.
The association has over 1,500 members, with individual plantings ranging from a few plants on a city lot to 15 or more acres.
The average berry yard consists of a few acres planted to different varieties of berries, usually half or more planted to red raspberries.
METHODS OF GROWING RED RASPBERRIES.
There are almost as many different ideas of how the red raspberry should be planted, pruned, and trained as there are growers. The most common practice in the Puyallup-Sumner district at the pres- FiG. 3. -Red raspberries at Puyallup, Wash., grown in continuous rows in accordance with the upright system of training. ent time is to plant in rows from 6 to 8 feet apart, either in continuous rows with the plants a few inches apart or in hills 1J to 3 feet apart in the row.
( Figs. 1 and 2 .) The hills in each row may have three to nine canes, depending upon the strength of both soil and cane and the grower's preference. The hill system, with plants in hills about 6 feet apart each way, is occasionally used, but is becoming obsolete.
Where grown in rows, the methods of training and pruning may be roughly classed under four systems, as follows: (1) Upright, (2) Figure 5 , where the canes are all woven together three or more at a time along the top wire, in Figure   6 , where they are woven in a similar way except that they are tied again to the adjoining canes, and in Figure 7 For the warehouse precooling test-cooling before loading-a refrigerator car was used as a warehouse cooling room by putting in a false floor and ceiling, and the fruit loaded into the car was cooled by forcing the cold air from the precooling plant under and through the false floor and the fruit. After cooling, the fruit was transferred into another pre-iced refrigerator car for shipment, the loading being done through a canvas hood to protect the fruit from contact with the warm outside air. Only a few tests were made with this outfit.
Most of the precooling; tests were made with fully loaded cars, the cold air being forced in one bunker through the fruit and taken out at the other bunker and back to the plant for recooling. It The inspections were made in the same way as those described for the careful-handling investigations. Table 5 and Figure 21 give the results of the precooling work during the season of 1911. raspberries in maximum good condition while in transit. Table 6 and Figure 22 show the results of the carefully handled precooled and nonprecooled shipments. Table   7 and Figure 23 . It is unnecessary to discuss these data in detail. 36.4 TThile again emphasizing the beneficial effects of precooling, these results emphasize even more strongly the importance of careful handling. The difference in decay between the precooled and nonprecooled berries indicates clearly the effect of temperature on the acceleration or retardation of the ripening processes and the growth of mold fungi. The more promptly the fruit is cooled and the lower the temperature (without actual freezing) at which the fruit is held in transit, the more quickly and completely are the ripening processes checked and the slower is the growth of mold fungi. This difference is usually more than 10 degrees and less than 20 degrees.
In the nonprecooled lots the bottom crates showed 5.5 per cent of decay and the top crates of the same frail 9.4 per cent of decay at the end of four days. A study of Table 9 and Figure 25 shows these' differences to he consistent for all inspections. The precooled car--how similar differences, the bottom having 2.6 per cent of decay and the top 5.6 percent at the first withdrawal inspection. mamH^mm " ""'"""""""" " """"" " """ " Iffll 
